PERFUMES  AND  THEIR  PREPARATION.                 IOI

highly prized and are sometimes used again for the extrac-
tion of the same odofi

Some odors cannot bear even the slight rise of tempera-
ture necessary for their extraction by the method of macera-
tion or infusion. For these delicate odors one of the follow-
ing methods may be employed.

ABSORPTION OR ENFLEURAGE.

In this method the absorbing power of fat is likewise used
for retaining the odors, but the flowers are treated with the
fat at ordinary temperatures. This procedure which is em-
ployed especially in southern France is carried out as follows.
The fat (lard) is spread to a thickness of about one-quarter

FIG. 18.
inch on glass plates G one yard long and two feet wide, which
are inserted in wooden frames R and sprinkled with flowers
F (Fig. 18). The frames are superimposed (the cut shows two
of the frames) and left for from one to three days, when fresh
flowers are substituted for the wilted ones, and so on until
the pomade has attained the desired strength.
This procedure is very cumbrous and tedious and there-
fore had better be modified thus: In an air-tight box K (Fig.
19) we place a larger number of glass plates g covered with
lard drawn into fine threads by means of a syringe. This box
is connected with a smaller one Ki which is filled with fresh
flowers and provided with openings below and above, O and
Oi. The latter, Or, communicates by a tube with box K, at
whose upper end is a tube ^terminating in an exhaust fan so
that the air must pass through the apparatus in the direction